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2. Before first use

1.  Danger: Keep the packaging material away from children. They could suffocate
2. Unpack the citrus juicer and remove all of the packaging

3.  Material Examine the juicer for visible damage and check that all of the parts
are present

4.  You should clean the appliance before using it for the first time

5.  Wipe the motor base with a damp cloth

6. Before using the juicer for the first time, rinse the cones, strainer, juice con-
tainer and the handler with warm water and a few drops of washing-up liquid.

3. Operation

1. Setting up the juicer

2.  Stand the appliance on an even surface that is easy to clean

3. Unwind the power cord - to the length you require — from the cord storage
compartment (underneath the juicer). Make sure that the cord is correctly

4.  Connect the mains plug to a AC 220~240V ,50Hz socket outlet

4. Selecting accessories

1.  Depending on the size of the fruit you are juicer, you can use the large or the
small cone

2. The large cone is suitable for juicing small citrus fruit ,such as grapefruit,
oranges etc

3.  The small cone is suitable for juicing small citrus fruit, such as lemons, limes etc.
4.  Fit the small juicing cone directly onto the drive shaft

5.  If you wish to use the large cone, fit the small cone onto the drive shaft. Then
fit the large cone over the top of the small cone.

6. You must feel the notches in the large cone clip into place over the stirring
wings on the small cone.

7.  To separate the cones, pull the large cone up and off.

5. Juicing

Caution: if you apply too much pressure to the juicing cone, the motor may seize.

1. Push the handle up.
2.  Fit the appropriate cone onto the drive shaft.
3. The juice appropriate cone onto the drive shaft.

a. If you wish to collect the juice in the container, press the spout upwards to
close it.

b. If you want the juice to run straight into a glass, press the spout downwards
to open it and place a stand under it.
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4.  Cut a citrus fruit in half and press the cut end of one fruit half onto the cone
(can use the handle for more support). The juicer switches on automatically when
you press the fruit down and the cone starts to turn. The juicer automatically
switches off as soon as you reduce pressure on the cone. The cone scrapes the
pulp out and squeezes the juice from the fruit. The juice flows through the strainer
into the juice container from where it can run into a glass(the spout must be open).
The strainer keeps back thick pulp and seeds.

5.  To maximize the quantity of juice extracted from a fruit, press a fruit onto the
cone several times.

6. After use

1. Remove cone, strainer, juice container and drive shaft from the appliance and
clean them.
2. Unplug the appliance.

7. Juicing advice

1. Citrus fruit juices should be consumed immediately and never stored in a
metal container.

2. Citrus juices are ideal for mixing. For example, you can mix orange juice with
lemon juice for and extra vitamin C.

3.  Freshly squeezed juice gives cocktails a particularly tangy twist and better
flavour. Lemon juice is also delicious in hot tea and additionally helps you build up
your defenses when you have a cold.

8. Cleaning

1. Unplug the citrus juicer before you clean it.

2.  The motor base must not be immersed in water or other liquids or heldunder
running water as this could give you an electric shock.

3. Thejuicing cones, strainer and juice container can go in the dishwasher.

4.  Wipe the motor base with a damp cloth.

5.  If you use the spout on the juice container frequently, pulp may build up in the
spout. Therefore clean the spout after each use.
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9. Important safeguards

When using electrical appliances, basic safety precautions should always be

followed, including the following

1. Read all instructions before operating

2. Remove the mains plug from the wall socket outlet,... ... if a disturbance occurs
After use if the citrus juicer id out of use for a prolonged period of time Before cleaning
the citrus juicer before removing and inserting the pressing cones Always pull the plug
not the cord

3.  Caution material damage

4.  If you apply too much pressure to the cone while juicing the motor may seize

5. Place the juicer on a level surface that will not be harmed by splashes of juice as
splashing cannot always be avoided .The surface should be easy to clean

6. DO not stand the juicer on hot surfaces ,such as hotplates or near naked flames
7. Your citrus juicer is equipped with suction feet .The suction feet will adhere to any
smooth surface For them to adhere well ,the surface must be flat and also free of dust
or grease .The suction feet cannot adhere to a textured surface Slightly moisten the
suction feet before you press them onto the surface

8. Do not fix the suction feet to sensitive surfaces .Some paints or synthetic coating
may react adversely with the material of the suction feet and soften them This could
cause them to leave marks

9.  Never use abrasive or caustic cleaning products ,as these mgt damage the sur-
faces

10. To protect against electrical shock ,do not immerse cord ,plug or appliance itself
in water or other liquids .

11. This appliance is not intended for use by persons (including children)with reduced
physical sensory or mental capabilities ,or lack of experience and knowledge ,unless
they have been given supervision or instruction concerning use of the appliance by a
person responsible for their safety Children should be supervised to ensure that they do
not play with the appliance.

12.  Unplug from outlet when not in use and before cleaning .Allow to cool before
putting on or taking off parts

13. Do not operate any appliance with a damaged cord or plug or after the appliance
malfunction or has been damaged in any manner ,Return the appliance to the nearest
authorized service facility for examination ,repair or adjustment

14. The use of accessory attachments not recommended by the appliance manufac-
turer may cause injuries

15. Do not store any materials other than manufacturers recommended accessories
in this unit when not in use

16. If the supply cord is damaged ,it must be replaced by the manufacturer ,its ser-
vice agent or similarly qualified persons in order to avoid a hazard

17. This machine is unavailble for the weakness, unresponsive or psychopathic per-
osn(including children), unless under the direction or help from the person who have the
responsibility for security. Children should be overseen, so it can be testified that they
are not playing with it.
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10. Fault/remedy

(1)-Motor won'’t start

(2).Motor stops running while juicing

(3).Although the spout is closed, juice still drips out

(1).1s the mains plug connected properly to the socket outlet? (2).Are you pressing
on the cone too hard?

(3).Are there any bits of pulp left in the spout?

11. Disposal

Meaning of crossed — out wheeled dust bin: DO not dispose of electrical appli-
ances as unsorted municipal waste, use separate collection facilities. Contact

you local government for information regarding the collection systems available. If
electrical appliances are disposed of in landfills or dumps, hazardous substances
can leak into the groundwater and get into the food chain, damaging your health
and well-being, When replacing old appliances with new ones, the retailer is legally
obligated to take back your old appliance for disposals at least free of charge.
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2. Trude khi st dung lan dau

Nguy hiém: Khdéng dé tré nghich bao bi do nguy co gay ngat

M¢& va loai bo bao bi clia san pham

Kiém tra san pham co bi hu hong khéng, co day du cac bo phan khéng
Nén vé sinh may trudc khi str dung lan dau

Dung khan &m lau sach dé déng co

Trurdre khi sir dung 1an dau, pha nwé'c &m véi mot vai giot nuae rira dé rira
sach dau vat, lugi loc, khay chira nurée va tay cam hd tro.

SRS

3. Van hanh

1. Lap may vat

2. Dat may trén bé méat phang dé lau chui

3 RUt day ngudn ra khoi ngan chira day (phia dudi may vat) can dé dai cho phu
hop. Dam bao 1ap day ngudn chinh xac.

4.  Cam phich cdm vao 6 cdm AC 220~240V, 50Hz

4. Lua chon phu kién

1. Sir dung dau vét I&6n hodc nhé tly theo kich thuére tréi cay vat
2.  Dung dau vat Ién dé vat trai cay cd mdi lon, nhu budi, cam, v.v.
3.  Dung dau vat nho dé vat trai cay ¢ mui nhd, nhur chanh vang, chanh xanh,
V.V..
4. Lap dau vat nho tryc tiép vao truc truyén dong
5. Né&u muén sir dung dau vat I&n, 1&p dau vat nhé vao truc truyén dong roi lap
dau vat I&én 1én trén dau vat nho.
6. Dau vat khép nhau khi cac ranh bén trong kep dau vat I6n khép vao dang vi tri
canh khudy trén dau vt nho.
7. Détach 2 dau vat, kéo bat dau vat I&6n ra khdi dau vat nho.
5. Vat trai cay
Than trong: néu &n dau vat qua manh co thé gay ket dong co.
1.  Gattay cam Ién
2. L&p dau vat phu hop vao truc truyén déng.
3.  BA&t dau vat bang dau vét thich hop trén truc truyén déng.
a. An dau rot |én trén dé dong lai néu mudn I8y nu6e tréi cay trong khay chura.
b. An dau rét xudng du¢i dé mo va dét gia d& bén du¢i néu mudn nudc vat
chay thang vao ly.
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4.  Cét trai cay lam déi va &n 1 ntra 1én dau vat (c6 thé dung tay cam dé hé trg).
May vat sé ty dong bat va dau vat bat dau quay khi &n trai cay xuéng. May vat tu
déng tat ngay sau khi giam luc &n 1&én dau vat. Pau vat s& nao cui va vat 18y nuéc
tir tréi cay. Nudre trai cy chay qua ludi loc vao khay chira, tir dé chay vao ly (khi
dau rot mé). BO loc gilr lai phan cui day va hat.

5.  Dé vat duoc lurong nudc tréi cay nhigu hon, &n trai cay 1én dau vat nhigu
lan.

6. Sau khi su dung

1. Théao dau vat, luédi loc, khay chira nuéc trai cay va truc truyén dong ra khoi
may va vé sinh sach.
2. Rut phich cdm ra khai 8 dién.

7. Meo vat trai cay

1. Nén str dung ngay nuéc vat trai cay ho cam quyt va khéng dung nuée trong
vat bang kim loai.

2. Cobthé dé pha lan nuéc vat trai cdy ho cam quyt. Vi dy, pha nwdc cam véi
nudc chanh dé bé sung thém vitamin C.

3. SUr dung nuéc trai cay méi vat 1am cocktail d&c biét thom va ngon hon.
Dung nuéc chanh pha tra nong sé rat ngon dong thoi gilip tang sirc dé khang khi
khong may bi cam lanh.

8. Vé sinh

1. Rut phich cdm clia may vat trude khi vé sinh.

2. Khéng ngdm dé déng co trong nwé'c hodc cac chét long khac hodc rira dé
bang nuéc do c6 nguy co gay dién giat.

3. Cbthé cho dau vat, luéi loc va khay chira nuwée trai cay vao may rira bat dé
rira

4.  Lau sach dé déng co bang khan am.

5.  Dau rét trén khay chlra nudre trai cay cé thé tich tu nhiéu ba co6 thé tich tu
bén trong néu sir dung thudrng xuyén, do do, nén vé sinh sach dau roét sau méi lan
str dung.
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9. Bién phap an toan quan trong

Tuan tha cac bién phap an toan co ban khi str dung céac thiét bj dién, bao gom

1. Doc kj cac huéng dan truée khi sir dung

2. Rut phich cdm dién ra khoi 6 cdm dién trén tuong, ... ... néu thdy may vét hoat
déng khong 6n dinh hoéc khi khéng str dung may trong mét thi gian dai, trudre khi
vé sinh may vat cam, truéc khi thao va I&p dau vat. Luén cam vao phich cdm dé kéo
day ra, khéng kéo bang day.

3.  Hét sirc can than tranh dé xay ra thiét hai

4.  N&u &n dau vat qua manh c6 thé gay ket déng co

5. D&t may vat cam trén bé mat bang phang, khdng dé nuéc trai cay bén vao
may sé gay hu hong may. Bé mat d&at may phai dé lau chui

6. KHONG d&t may vat cam trén cac bé mat ndng, nhu bép dién hodc gan ngon
Ibra

7. May vat cam c6 trang bi chan hit d& dang bam dinh trén moi bé mé&t nhén Dé
dam bao do bam dinh t6t, bé mét dat may phai phang va khéng cé bui hodc dau
m&. Chan hat khdng thé dinh vao bé mat gd ghé. Lam @m nhe chan hat trude khi dn
Ién bé mat dat may.

8. Khéng c6 dinh chan hat vao cac bé mét nhay do mét so loai son hodc I16p phu
téng ho'p trén bé mat nhay c6 thé phan (rng bat lgi v&i vat liéu ciia chan hat khién
chan hut mém ra, dé dé lai dau vét trén bé mat.

9.  Khéng str dung cac san pham vé sinh co chét &n mon hoéc &n da dé tranh lam
hong bé mét.

10. Khéng nhing day, phich cdm hodc ca may vét vao nuéc hodc cac chét léng
khac dé tranh nguy co bj dién giét.

11.  Ngudi dung (tré em) c6 thé luc khdng tét, gidc quan hay tinh than khéng én
dinh, chua tirng sir dung, chura hiéu cach str dung may can dugc giam sat hodc
huéng dan dé sir dung an toan. Giam sét, khdng dé tré nghich may.

12.  Rut phich cdm khdéi 6 cdm khi khéng sir dung va truée khi vé sinh. Dé phich
c&m ngudi truge khi lap hodc thdo cac bd phan.

13.  Khéng str dung may khi day hodc phich cdm bi hong hodc sau khi phat hién
may bi truc trac, bi hu hong duréi moi hinh thirc. Mang may téi co sé bao hanh
dugc Uy quyén gan nhét dé kiém tra, stra chira hodc diéu chinh.

14. Né&u sir dung cac phu kién khdng phai san pham nha san xuét khuyén dung co
thé gay thurong tich.

15. Khong dé vat liéu khac ngoai cac phu kién duoc nha san xuét khuyén ding
bén trong may khi khéng str dung.

16. Yéu cau nha san xuét, dai ly dich vu cliia hang hoéc ky thuat vién cé nghiép vu
thay thé day ngudn néu day bi hong dé tranh nguy hiém.

17. Ngudi ding (ké ca tré em) c6 thé Iuc khdng t6t, giac quan hay tinh than khéng
6n dinh can dugc gidm sat hodc huéng dan dé sir dung an toan. Giam sét, khdng
dé tré nghich may.
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10. L6i/ bién phap khac phuc

). Bong co khong khéi déng

). Pdng co ngirng chay khi dang vat trai cay

). Nurée trai cay van chay ra du da déong dau rot.

). Kiém tra phich cam dién da cdm vao 6 cadm dung hay chua?
). Kiém tra lyrc 8n 1én dau vat xem cd qua manh khéng?

)

11. Thai bo

Y nghia cua biéu tugng thung rac cé banh xe bi gach chéo: KHONG thai bo cac
thiét bi dién giéng nhu thai bo rac thai dé thi chura phan loai ma sir dung cac
phuong tién thu gom riéng. Lién hé v&i chinh quyén dia phurong dé biét théng tin
vé cac hé théng thu gom c6 sén. Cac chat ddc hai co thé rd ri vao mach nuée
ngam va xam nhap vao chudi thirc &n néu thai bo céc thiét bi dién trong céc bai
chon Idp hodc bai chira rac, gay anh hudng dén strc khoe clia ngudri dung. Nha
ban Ié sé thu gom lai cac thiét bj c khi thay thé d6 méi dé thanh ly mién phi.

i
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Héfele VN LLC.

3rd Floor, REE Tower

9 Doan Van Bo Street,
District 4, Ho Chi Minh City
Phone: (+84 28) 39 113 113
Email: info@hafele.com.vn
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